Initial chilling rate of pre-rigor beef muscles as an indicator of colour of thawed meat.
The effect of three rigor temperatures and two muscles of different fibre composition on the colour of thawed meat were determined. Within 45 min post-mortem, m. semitendinosus (ST) and m. biceps femoris (BF) from unstimulated heifer sides were held at 0, 10 and 35°C until they entered rigor. The rate of pH fall was higher at 35°C than at 0 and 10°C; and the pH values were lower (first 12 h post mortem) in the ST than the BF. Hunter L*, a* and b* and the hue angle increased with increasing rigor temperature (P<0.001). The ST was lighter and yellower and had greater hue angle than the BF. Colour parameters were plotted against the rate of muscle cooling in the first hour post mortem and linear regression lines were fitted to the data and equations were derived that gave a good indication of the colour and colour stability of the muscles as meat.